Chef  Chu's  Signature  Dishes 


Rice,  Noodles  &  Chow  Fun 


Classic  Beijing  Duck 

from  our  Chinese  Oven 
(Four  hours  notice) 


Jh 


One  course  Duck  36.00 

Air-dried,  honey-coated  fresh  plump  Pe- 
king-style  duck  barbecued  until  cracking 
brown.  Crispy  on  the  outside,  tender  and 
juicy  on  the  inside.  Deboned  and  carved 
by  our  Chef.  Served  with  steamed  lotus 
buns,  slivered  scallions  &  duck  sauce 


Two-Course  Duck  Add  6.00 

Traditionally  in  China  we  enjoy  the  duck 
two  ways,  a  portion  of  the  meat  is  shred¬ 
ded  &  stir-fried  with  bean  sprouts  to  form 
a  tasty  second  course  to  complement 
the  whole  duck 


Minced  Shrimp  in  Lettuce  Cup  (4)  13.95 

Minced  shrimp,  water  chestnuts  &  scallions 
sauteed  with  a  light  sauce.  Served  in 
chilled  lettuce  cups,  topped  with  crispy 
chips 

Crispy  Shrimp  Bolls  (6)  ^  ^  9.60 

Seasoned  minced  shrimp  with  water 
chestnuts  rolled  in  bread  cubes,  and  deep- 
fried  until  crisp  on  the  outside 

Fresh  Clam  Soup  with  Ginger  9.96 

Plump,  fresh  manila  clams  served  in  a  brac¬ 
ing  clear,  rich  ginger  broth— it  will  awaken 
your  taste  budsi 

Fresh  Manila  Clams  in  1 2.95 

Black  Bean  Sauce  i  ^ 

Fresh  Manila  clams,  quickly  blanched. then 
flash  stir-fried  with  black  bean  sauce  so  you 
can  taste  the  sea! 

/  Wok-Seared  Salmon  with  1 6.95 

Spicy  Black  Bean  Sauce 
Salmon  filet  medallions,  wok-seared,  then 
smothered  with  a  fiavorful  fresh  chile-black 
bean  sauce 

Steamed  Sea  Bass  (your  choice)  1 8.95 

Succulent,  tender  boneless  fish  filet« 
steamed  your  way 
With  Ginger  &  Green  Onions 
With  Black  Bean  Sauce 

Baked  Miso-Glazed  Sea  Bass  21.95 

Succulent  sea  bass  filet  marinated  in  a 
secret  miso-honey  sauce,  baked  to  tender 
perfection! 


Pan-Seared  Rack  of  lamb  with  19.95 

Lemon  Grass  Accents  (4  pcs) 

Rack  of  lamb  marinated  in  soy  sauce, 
Chinese  barbecue  sauce,  hoisin,  rice  wine, 
lemon  grass  and  garlic,  pan-seared  to  tU 
succulent  perfection 

Each  additional  piece  5.00 

/  Fresh  Basil-Garlic  Chicken  .5.  ^  0  14.95 

or  Basil  Beef  in  a  Ciay  Pot 
Wok-seared  marinated  boneless  chicken 
wings  or  beef  chunks,  braised  with  roasted  . 
whole  garlic  cloves  and  jalopeho  chiles  in  . 
a  slightly-sweet  rice  wine,  soy  sauce  reduc¬ 
tion.  Served  topped  with  fragrant  basil 
leaves  in  a  clay  pot. 

/sichuan  Village-Style  Clay  Pot  rajn 

An  adventurer's  dishlAdelicious  medley  of 
fresh  seafood  or  meat  of  your  choice, 
braised  with  a  spicy  authentic  sichuan 
sauce  with  soft  tofu  and  vegetables,  served 
in  a  clay  pot 

With  Seafood,  Beef,  Pork  or  Chicken  14.95 
Chef  Chu’s  Live  Maine  Lobster  market  price 
1-1/2  pounds  i  iS. 

Maine  lobster,  tossed  with  a  light  rice  wine 
sauce  with  ginger  and  green  onion 
With  Angel-hair  Noodles  add  3.00  ' 

Live  Dungeness  Crab  market  price 

Choice  of: 

Crab  with  Pepper-Salt 
f  Crab  with  Golden  Garlic  Crust 
Crab  with  Ginger  &  Green  Onions 


Seasonal  Special! 


We  thank  you  for  your  loyal 
patronage.  We  welcome  your 
feedback  so  we  can  continue  to 
provide  a  consistent  and  reliable 
dining  experience. 


For  over  41  years. 

Chef  Chu's  has  been  passionately  dedicated  to  providing 
our  customers  with  the  highest  standard  of  Chinese  cuisine 
and  service. 


Steamed  Rice  per  person  1 .75 

Steamed  Brown  Rice  per  person  1.75 

Fried  Rice  ^  -Cfi. 

All  Vegetable  (without  egg.optional)  7.95 

Chicken,  Beef  or  Barbecued  Pork  7.95 

Shrimp  8-95 

Chefs  Special:  Bay  shrimp.  8.95 

Barbecued  Pork,  peas,  &  onion 
Chow  Mein  4- 

Softer  pan-fried  noodles  tossed  with  your 
choice  of  stir-fried  meat  &  vegetables  in  a 
savory  sauce: 

All  Vegetable  7.95 

Chicken.  Beef  or  Barbecued  Pork  7.95 

Shrimp  8.95 

Chefs  Special:  Shrimp,  Chicken  &  6.95 

Barbecued  Pork 

Hong  Kong-Style  Crispy  ^  :$5:  ^ 

Pan-fried  Angel-hair  Noodles  12.95 

Crispy  pan-fried  angel-hair  noodles  topped 
with  a  deluxe  combination  of  chicken,  barbe¬ 
cued  pork,  prawns,  scallops  &  assorted 
vegetables  in  a  light  savory  sauce 


10.95 

13.96 
13.95 


Yee  Mein  (Delicate  Angel-hair  noodles) 

Soft  egg  noodles,  stir-fried  and  tossed  in  a 
light  sauce.  Choose  of: 

Vegetarian  with  Chinese  Chives 
Crab  meat  with  Chinese  Chives 
Seafood:  Bay  Scallops,  Shrimp  & 

Calamari 

Chow  Fun  (Flat  Rice  Noodles) 

Soft,  wide  rice  noodles  tossed  with  meat 
and  vegetables  in  a  savory  sauce 
Chicken,  Beef  or  Barbecued  Pork  9.95 
Shrimp  9.95 

I  Singapore-Styie  (rice  noodles)  9.95 

K  ^  m 

Thin  vermicelli  rice  noodles  tossed  with 
barbecued  pork,  bay  shrimp,  onion,  carrot 
and  a  light  hint  of  savory  curry  sauce.  You'll 
love  it! 

Taiwan-Style  (rice  noodles)  9.95 

Thin  vermicellie  rice  noodles  lightly  pan¬ 
fried,  then  stir-fried  with  julienned  pork, 
cabbage,  mushrooms,  carrots  &  infused 
with  aroma  of  shallots 


Deluxe  Gourmet  Dinners 


PHOENIX 

18.95  per  person 
for  2  or  more 
Appetizer 

Chef  Chu's  Famous  Chicken  Salad 
Soup 

Deluxe  Won  Ton  Soup  or 
Sizzling  Rice  Soup 

Entrees 

Oyster  Sauce  Beef 
Prawns  with  Assorted  Vegetables 

For  3  add:  Tangy  Lemon  Chicken 

For  4  add:  Tender  Fish  Filets  in  Wine  Sauce 

For  6  add:  Orange  Blossom  Ribs 

For  6  add:  Braised  Triple  Mushrooms 

Dessert 

Fried  Banana 


For  7  or  more,  portions  will  be  increased 


DRAGON 

18.95  per  person 
for  2  or  more 
Appetizer 

Grilled  Chicken  Sticks  & 

Crab  &  Cheese  Puffs 

Soup 

j  Hot  &  Sour  Soup  or 
Deluxe  Won  Ton  Soup 

Entrees 

Mongolian  Beef 
Prawns  with  Sizzling  Rice 
For 3  add:  /Hunan  Chicken 
For  4  add:  Pork  with  Imperial  Sauce 

For  5  add:  Braised  Shiitake  Mushrooms 
with  Hearts  of  Baby  Bok  Choy 

Ford  add:  / Wok-seared  Salmon  with 
Black  Bean  Sauce 
Dessert 
Fried  Banana 

For  7  or  more,  portions  will  be  Increased 


Desserts 


ICE  CREAMS 

Vanilla  Ice  Cream  3.50 

with  Chocolate  Drizzle 

Red  Bean  3.50 

A  traditional  Chinese  dessert  ingredient 
blended  into  a  refreshing  burgundy  pink  Ice 
Cream  with  flecks  of  red  bean 

Green  Tea  ^  ^  3.50 

Subtle,  delicate  green  tea  flavor  made  into 
a  smooth,  lightly  sweetened  Ice  Cream 

SHERBETS 

Mango  3.50 

Refreshing  tropical  mangoes  blended  into  a 
delicious  sherbet 

Lichee  ^  3.50 

Something  new  on  our  horizoni  Sweet  lichee 
fruit  chuncks  in  a  refreshing  sherbet 


SPECIAL  TREATS 

Crispy  Fried  Banana  (4  pcs)  4.95 

Lightly-battered,  deep-fried  banana 
toppedwithwhipped  cream  andasprinkle 
of  roasted  peanuts,  or  served 
With  your  choice  of  Ice  Cream  6.95 

Glazed  Apple  g 

Fresh  apple  wedges,  lightly-battered  and 
deep-fried,  dipped  in  a  hot-caramelized 
syrup.  Served  with  an  ice  both  to  harden 


the  glaze!  A  fabulous  dessert! 
Almond  Delight 


2.95 


Smooth,  creamy  almond-fiavored  gelatin 
cubes  served  with  a  fruit  medley.  A 
tradional  Chinese  desserti 
Chilled  Tropical  Lichee  2.95 

This  poplar  tropical  Asian  fruit  hits  the 
mainland  and  is  growing  in  popularity- 
served  naked  over  Ice  (seeded  &  shelledi) 


Cold  Plates 


Appetizers 


Soups 


BBQ  Pork  Bun  -  Char  Sil  Bow  00.  X. 

Steamed  bun  stuffed  with  a  sweet-savory 
diced  roast  pork 

Pot  Stickers  (6)  -  Kuo  Teh  S9i  0A  7.50 
Chef  Chu’s  signature  dish!  Groud  pork  & 
napa  cabbage  steamed  &  pan-fried.  Served 
with  hot  oil  &  garlic  soy  sauce 
Vegetarian  Style  Pot  Stickers  (8)  Hi  7.50 

Egg  Rolls  (3)  ^  ^  5-40 

Shredded  pork,  bay  shrimp,  shiitake 
mushrooms  &  cabbage  rolled  in  wrappers 
and  deep-fried 

Vegetarian-Style  Spring  Rolls  (3)  ^  ^  5.40 

Shredded  cabbage,  celery,  pressed  tofu 
&  shiitake  mushrooms  wrapped  in  paper-thin 
crepe,  deep-fried 

Crab  &  Cheese  Puffs  (8)  S  ri]  6.40 

Crab  meat  &  cream  cheese  in  won  ton 
wraps,  deep-fried  untii  crisp 
Curried  Beef  Puffs  (8)  ^  6,40 

Ground  beef,  onion  &  Indian  curry  in  won  ton 
wrappers,  deep-fried  until  brown 
Fried  Won  Tons  (12)  ^  5.80 

Minced  pork  wrapped  into  won  tons, 
deep-fried  until  crisp.  Served  with  sweet  & 
sour  sauce 

Fried  Jumbo  Prawns  (6)  8.40 

Deep-fried  and  served  with  Chef  Chu's  Table 
Sauce 

Grilled  Beef  Sticks  (6)  +  ^  7.80 

Beef  strips  marinated  in  Taiwan-style  Sa  Cha 
barbecue  sauce,  grilled  on  skewers 
Grilled  Chicken  Sticks  (6)  ^ .  7.80 

Chicken  marinated  with  staranise,  soy  sauce 
and  rice  wine,  grilled  to  perfection! 

Sliced  BBQ  Pork  ^  8.95 

Lean  pork  marinated  &  roasted  in  our 
Chinese  oven 

PuPu  Plotter  (For  two)  ^  W  8.95 

A  combination  of:  Crab  &  cheese  puffs, 
fried  jumbo  prawns,  grilled  chicken  sficks  & 
vegefarian-style  spring  rolls 
^Boiled  Won  Tons  &  Spicy  (12) 

Peanut  Sauce  .fee  #■  -f-  7.95 

Served  with  spicy  sichuan  peanut  sauce 
/  Hot  Dragon  Wings  (8)  ft  .%  8.95 

Chickenwings  marinated  and  deep-fried, 
tossed  with  jalapeho  chiles  &  pepper-salt 
Mu  Shu  (any  way  you  want)  #  [i]  9.95 

A  fun  dishl  Your  choice  of  meat,  sauteed 
with  eggs,  shredded  cabbage,  tiger  lily  buds 
and  mushrooms.  Served  with  Chef  Chu's 
paper  thin  pancakes,  with  hoisin  sauce  and 
slivered  scallion 
Chicken  Shrimp  Pork  Beef 
All  Vegefable  (wifhout  egg,  optional) 
Minced  Chicken  or  Vegetables 
in  Lettuce  Cup  (4)  ±_  ^  9.95 

Minced  chicken,  bamboo  shoots,  water 
chestnuts.shiitake  mushrooms,  sprinkled  with 
crushed  peanuts.  Served  in  chilled  lettuce 
cups 


Chef  Chu's  Famous  Chicken  Salad  Large  9.95 
Small  6.95 

Shredded  skinless  fried  chicken,  lettuce, 
carrot,  scallions  &  cilantro  tossed  with  hot 
mustard  sesame  oil  dressing,  topped  with 
crushed  peanuts  &  crispy  rice  noodles 
/spicy  Pickled  Cucumber  6.95 

Unique  cucumbers  with  fresh  chiles 
/Pon  Pon  Chicken  #■  #-  fel*  7.95 
Cold  boneless  shredded  chicken  with 
shredded  cucumber  &  Sichuan  spicy 
peanut  sauce 

Sliced  Five-Spice  Beef  jS.  #  4-  r*7  7.95 

Tender  beef  shank  simmered  in  our  20  year- 
old  aromatic  Master  Seasoning  Sauce 
Vegetarian  Goose  4%  7.95 

Thin  tofu  sheets  &  shiitake  mushrooms 
rolled  into  iayers,  braised  in  a  soy-anise 
sauce 


All  soups  serve  3  -  4  persons 
Soup  (for  one)  4^  a  Cup  2.95 

Choice  of:  Hot  &  Sour  or  Won  Ton 
Won  Ton  Soup  *  ^ 

Minced  pork  &  green  onion  won  tons,  served 
in  a  rich  chicken  broth.  Choose  your  toppings: 


Barbecued  Pork  7.50 

Shrimp  or  Chicken  7.95 

Deluxe:  Barbecued  Pork,  Shrimp,  7.95 

mushrooms  &  snow  peas 
/  Hot  &  Sour  Soup  m.  m  7.95 


Best  in  town!  Pork,  shrimp,  tofu,  bamboo 
shoots,  tiger  lily  buds  and  mushrooms  in  rich, 
thick  chicken  broth,  white  pepper  for 
spiciness  &  red  rice  vinegar  for  kick! 

Sizzling  Rice  Soup  ^  ^ 

Snow  peas,  bamboo  shoots,  in  chicken 
broth,  poured  at  your  table  over  sizzling  rice 
crusts,  Choose  one: 

Chicken  7.50 

Shrimp  7.95 

Seafood:  Shrimp,  scallops  fit  calamari  7.95 
Seafood  Blossom  Soup  .@4  -H-  ^  8-95 

Shrimp,  bay  scallops,  crab  meat,  tomatoes, 
tofu  in  rich  chicken  broth,  with  cilantro 
With  Wintermelon  Puree  Add  2.00 

With  Yuen  Pao  (4)  Add  2.00 

yuen  pao  are  crisp  fried  won  tons 
resembling  Chinese  gold  nuggets 
Sweet  Corn  Cream  Soup  7.50 

Sweet  corn  kernels  in  a  velvety  chicken  broth 
With  Velvet  Chicken  Add  2.00 


Sichuan  Presen/ed  Mustard  Green 
fit  Pork  Soup  W  ^  ^  iSj  7.50 
Rich  chicken  broth  with  preserved  mustard 
green,  pork  fit  glossy  bean  thread  noodles 
Egg  Flower  Soup  ^  7.50 

Feathery  egg  blossoms  in  a  rich  chicken 
broth  with  Chinese  greens,  tomato  chunks  fit 
scallions 


Fowl 


Almond  or  Cashew  Chicken  •i-  -f-  9.95 

Diced  chicken  breast,  celery,  straw  mush¬ 
rooms  fit  water  chestnuts,  topped  with 
almonds  or  cashews 

Chicken  Saute  (*>')  T  9.95 

Diced  chicken  sauteed  with  the  vegetable 
of  your  choice  in  a  light  seasoning  sauce 
Snow  peas 

Fresh  button  mushrooms 
Fresh  broccoli 
Shiitake  mushrooms 
Assorted  Seasonal  vegetables 
/kung  Pao  Chicken  10.95 

Chicken  strips  southed  with  wok-roasted 
dried  chiles,  bamboo  shoots,  water  chest¬ 
nuts  and  our  spicy  kung  pao  sauce,  topped 
with  roasted  peanuts 

Chicken  with  Sizzling  Rice  11.95 

Paper-thin  chicken  breast  gauteed  with 
bamboo  shoots,  water  chestnuts,  shiitake 
mushrooms  &  snow  peas,  poured  over  siz¬ 
zling  rice  crusts 

Pineapple  Chicken  '4  9.95 

Chicken,  lightly  batter-dipped  fit  fried  tossed 
with  pineapple,  bell  pepper  fit  onion  in  a 
sweet  fit  sour  sauce 

Snow  White  Chicken  10.95 

Velvet  paper-thin  chicken  breast  sauteed 
with  snow  peas  fit  mushrooms  in  a  light  wine 
sauce.  A  classic  dish! 

With  pine  nuts  Add  2.00 

/hunan  Chicken  10.95 

Chicken  strips  sauteed  with  crunchy  broccoli 

stems,  fresh  chile,  fit  garlic  in  a  tart-sweet 

savory  sauce 

Tangy  Lemon  Chicken  4^  -Hh  9.95 
Chicken  breast  dipped  in  batter,  deep-fried 
and  glazed  with  Chef  Chu's  famous  lemon 
sauce. 

Chicken  in  Black  Bean  Sauce  -a-  ai  #  T  9.95 
Diced  chicken  sauteed  with  bell  peppers  fit 
onion  in  a  a  savory  black  bean  sauce 
/ General's  Chicken  1 2.95 

Chef  Chu's  interpretation!  Chicken  strips 
deep  tried  crispy  fit  smothered  in  his  own 
sweet-tart  spicy  sauce 

(Tangerine  Chicken  12.95 

Chicken,  stir-fried  with  roasted  tangerine 
peel,  dried  chile  pods,  garlic  fit  ginger  in  a 
sweet  spicy  sauce 

Boneless  Crisp  Aromatic  Duck  =#  54^ 

Duck  marinated  with  star  anise  fit  Sichuan 
peppercorns,  steamed,  then  deep-fried  until 
crisp  outside.  Served  boneless  with  steamed 
buns,  duck  sauce  fit  slivered  scallions 

Whole  28.95 
Half  15.95 

Boneless  Tea-Smoked  Duck  #  ^  13^ 
Marinated  duck,  steamed,  smoked  fit  deep- 
fried  with  a  light  tea-smoke  flavor.  Served 
with  steamed  buns,  slivered  scallions  fit 
duck  sauce 

,  Whole  28.95 

/  Hot  &  Spicy  Half  15.95 


Seafood 


Beef  &  Lamb 


Prawns  in  Lobster  Sauce  jk.  11.95 

Stir-fried  prawns  In  black  bean-garlic  with 
onion  fit  egg  flowers— traditional  lobster 
sauce 

Prawn  Saute  t  "f-  11.95 

Sauteed  prawns  with  the  vegetables  of  your 
choice  in  a  light  seasoning  sauce 
Snow  peas 

Fresh  button  mushrooms 
Fresh  broccoli 

Assorted  seasonal  vegetables 
Sweet  fit  Sour  Prawns  11.95 

Deep-fried  prawns  tossed  with  bell  peppers, 
pineapple,  onion  and  smothered  in  Chef 
Chu's  special  sweet  fit  sour  sauce 
Jumbo  Prawns  with  Candied  Pecans  14.95 

Deep-fried  prawns  smothered  with  a  light 
tart-sweet  mustard  mayonnaise,  garnished 
with  our  famous  candied  pecans! 

/kung  Pao  Prawns  11.95 

Deep-fried  batter-coated  prawns  tossed 
with  wok-roasted  whole  dried  chile 
pods,  then  smothered  in  our  hot  spicy  Kung 
Pao  sauce,  topped  with  roasted  peanuts 
/ory-Braised  Prawns  1 3.95 

Succulent  jumbo  prawns  braised  in  chili 
paste,  garlic,  ginger  fit  tomato  sauce, 
served  with  fresh  broccoli— our  signature 
dishl 

Prawns  with  Sizzling  Rice  Ift  T-  11 .95 

Sauteed  with  bamboo  shoots,  mushrooms, 
broccoli  fit  snow  peas  in  a  light  wine 
sauce,  poured  over  sizzling  rice  crusts 
/  Curried  Prawns  <^0  (-  11 .95 

Succulent  prawns  stir-fried  with  bell  peppers 
fit  onions  in  rich  curry  sauce 
/chef  Chu's  Lovers' Prawns  ^  stR  14.95 

A  Chef  Chu  original!  Half  the  prawns  are 
sauteed  in  a  light  wine  sauce;  half  in  a  spicy 
chili  paste  fit  garlic  sauce. 

/kung  Pao  Calamari  9.95 

Calamari  sauteed  in  a  spicy  hot  Kung  Pao 
sauce  with  bell  peppers,  onion,  water 
chestnuts  fit  roasted  peanuts 
/wok-Seared  Scallops  14.95 

with  Hot  Spicy  Garlic  Sauce 
Plump  tender  sea  scallops  quickly  seared, 
topped  with  hot  spicy  garlic  sauce 
Tender  Fish  Filets  in 

Wine  Sauce  -t  Jr  13.95 

Boneless  white  fish  filets  sauteed  in  a  light 
wine  sauce  with  seasonal  vegetables 


Fresh  Whole  Fish 


We  serve  Fresh  Whole  Rock  Cod 
More  meat,  less  bones! 

Subject  to  avollablity  -  limited  supply 

Crispy  Fried 

/  With  Spicy  Sichuan  Garlic  Sauce,  * 

With  Sweet  fit  Sour  Sauce 
/Braised  Fish  in  Hot  Chili  Bean  Sauce  J. 
Braised  Fish  with  Shiitake  Mushrooms 
fit  Ginger 

M  23.95  L  26.95 


Mongolian  Beef  10.95 

Sliced  tender  beef  sauteed  with  scallions 
fresh  ginger  fit  onion  in  a  sizzling  wok 
Beef  Saute  1*]  10.95 

Tender  beef  slices,  marinated  in  special 
seasonings,  sauteed  with  your  choice  of 
vegetable: 

Fresh  Broccoli 
Fresh  Button  Mushrooms 
Fresh  Tomato 
Snow  Peas 

Assorted  Seasonal  Vegetables 
Beef  Sauteed  with  Special  Sauces  4-  r^:]  1 0.95 
Tender  marinated  sliced  beef,  stir-fried  with 
your  favorite  sauce 
Black  Bean  Sauce 
Oyster  Sauce 
/  Curry  Sauce 

Grilled  Beijing  Beef  ^  r*]  13.95 

Beef  strips,  wok-seared  fit  tossed  in  Beijing 
bean  sauce  with  scallions,  served  on  crisp 
rice  noodles 

/crispy  Sichuan  Beef  csul-^r*]  11.95 

Beef  filet,  deep-fried,  then  smothered  with  a 
hot  spicy  garlic  sauce,  served  on  crisp  rice 
noodles 

/ Hof  fit  Sour  Hunan-Style  Beef  4ft.  r*]  1 1 .95 
Sliced  beef  sauteed  in  a  spicy-tart  sauce  with 
chili  paste,  garlic  fit  ginger,  served  over  fresh 
broccoli 

Pan-Seared  Black  Pepper  Steak  13.95 

Marinated  beef  steak,  pan-seared,  sauteed 
with  black  pepper,  onion  fit  fresh  mushrooms 
in  Chef  Chu's  special  seasoning  sauce 
/Tangerine  Beef  13.95 

Beef,  stir-fried  with  wok-  roasted  tangerine 
peel  fit  whole  dried  chile  pods,  garlic  fit  gin¬ 
ger  in  sweet  spicy  sauce 
/Hunan-sfyle  Lamb  1$?  ■¥- 1^0  14.95 

Sliced  lamb,  stir-fried  with  fresh  leeks,  red  chili 
fit  garlic  in  spicy  black  bean  sauce 
Mongolian  Lamb  1 4.95 

Tender  lamb  slices  stir-fried  with  scallions  fit 
ginger  in  a  sizzling  hot  wok 


Pork 


Sweet  fit  Sour  Pork  -fe'  r*j  9.95 

Lightly-battered  pork,  deep-fried  and 
smothered  in  Chef  Chu's  sweet  fit  sour 
sauce  with  bell  peppers,  onion  fit  pineapple 

Pork  with  Imperial  Sauce  #  Yar  ao.  9.95 
Light-battered  pork,  deep-fried  until  crisp, 
smothered  in  (ilhef  Chu's  famous  sweet-tart 
imperial  sauce 

/Twice-cooked  Pork  ®  sa  9.95 

Thin  slices  of  boiled  pork  sauteed  with  bell 
peppers  fit  five-spice  pressed  tofu  in  a 
special  hot  bean  sauce 
/vuShangPork  9.95 

Pork  strips  sauteed  with  ginger,  bamboo 
shoots  fit  mushrooms  in  fish  fragrance  hot 
spicy  garlic  sauce 

/Hunan-Style  Smoked  Pork  rfe  flR  rti  9.95 
Sliced  homemade  Chinese  smoked  pork, 
sauteed  with  fresh  leeks,  red  jalapehos 
fit  garlic 

Orange  Blossom  Ribs  ^  12.95 

Meaty  pork  ribs  braised  until  succulent  in  a 
sweetened  orange,  star  anise  soy  sauce,  a 
Shanghai  specialty! 

Pressed  Tofu  with  Pork  9.95 

Julienned  pork  Sautee.-'^Tr.'^^f'..ooo 
shoots  &  celery 


Soy-bean  cake  -  High  In  protein,  low  in  calories 
Braised  Tofu  8.95 

Tofu,  deep-fried  until  golden,  braised  with 
BBQ  pork,  shiitake  mushrooms  fit  bamboo 
shoots  in  a  savory  seasoned  sauce 
Available  vegetarian  style 
/MaPoTofu  8.95 

A  popular,  famous  Sichuan  tofu  dish 
sauteed  with  minced  pork  for  flavor,  braised 
with  chili  bean  paste  &  garlic,  topped  with  a 
pinch  of  Sichuan  peppercorns 
Available  vegetarian  style 
/Hunan  Family-Style  Tofu  9.95 

Pan-fried  tofu  braised  with  shredded 
smoked  ham.  garlic  fit  fresh  chiles  with  a 
hint  of  black  bean  paste 
Available  vegetarian  style 
Pillow  Tofu  it  8.95 

Crushed  tofu  blended  with  shrimp  paste, 
deep-fried  in  pillow-shaped  morsels, 
topped  with  a  savory  light  oyster  sauce, 
served  with  fresh  broccoli 
/  Kung  Pao  Tofu  (vegetarian  style)  8.95 

Deep-fried  tofu  cubes  stir-fried  with  wok- 
roasted  whole  dried  chile  pods  in  a  spicy 
Kung  Pao  sauce,  topped  with  roasted  pea¬ 
nuts 


Vegetables 


Seasonal  Vegetable  Delight  M.  8.95 
The  freshest  seasonal  vegetables,  cooked 
your  way  with  the  sauce  of  your  choice: 
Stir-Fried  Light  Seasoning  Sauce 

Steamed  Black  Bean  Sauce 

Blanched  /spicy  Garlic  Sauce 

Braised  Shiitake  Mushrooms  with 
Heart  of  Baby  Bok  Choy  8.95 

Braised  shiitake  mushrooms  paired  with 
hearts  of  baby  bok  choy 
/Sichuan-Style  String  Beans  8.95 

Deep-fried  until  blistered,  quickly  sauteed 
with  a  chili-garlic  paste,  sprinkled  with 
minced  preserved  mustard  greens 
String  Beans  Sauteed  with  Fresh  (^rlic  8.95 
/Braised  Eggplant  in  Garlic  Sauce  8.95 

Asian  eggplant  braised  in  fresh  garlic,  water 
chestnuts  &  hot  chili  paste,  topped  with 
minced  scallions 
/Fresh  Broccoli  Sauteed  with 

Spicy  Sichuan  Sauce  8.95 

Fresh  broccoli  florets,  blanched  &  tossed 
with  a  spicy  garlic  sauce 
Braised  Triple  Mushrooms  ^  9.95 

Shiitake,  fresh  button  &  straw  mushrooms 
braised  in  a  savory  oyster  sauce 
Chinese  Broccoli  with  ^ 

Oyster  Sauce  9.95 

Fresh  bright  green  Chinese  broccoli 
blanched  fic  served  with  a  drizzle  of 
oyster-flavor  sauce 


Fresh  Spinach  Saute 


8.95 


Fresh  bright  green  spinach  quickly  sauteed 
with  fresh  garlic  until  lightly  wilted 
/nomesfyle  Spinach  Saute  8.95 

Authentic  Chinese  homestyle  dish  with 
mashed  fermented  tofu,  garlic  fit  slivered 
fresh  jalapehos 
Bean  Sprout  Saute 
Crunchy  bean  sprouts  sauteed  with 
ginger  and  a  touch  of  vinegar 


Vegefijrm,  diet,  and  loio  sodium  dishes  can 
also  be  prepared  as  you  desire. 


Noxo  Available: 

Organic  Tainari  Gluten  Free  Soy  Sauce 

Add  SLOP  pfTitem 


steamed  Rice 


per  person  1 .2 

Steamed  Brown  Rice  per  person  t  .5 
Fried  Rice  ^  ^  -ty 

All  Vegetable  (without  egg, optional)  6.5 

Chicken,  Beef  or  Barbecued  Pork  6.9 

Shrimp  7.5' 

Chefs  Special:  Bay  shrimp.  7.5 

Barbecued  Pork,  peas,  &  onion 
Chow  Mein  ^  ^ 

Softer  pan-fried  noodles  tossed  with  your 
choice  of  stir-fried  meat  &  vegetables  in  a 
savory  sauce: 

All  Vegetable  7.5i 

Chicken,  Beef  or  Barbecued  Pork  7.9^ 

Shrimp  8.5 

Chefs  Special:  Shrimp,  Chicken  &  8.5 

Barbecued  Pork 

Hong  Kong-Style  Crispy  ^ 

Pan-fried  Angel-hair  Noodles  9.9; 

Crispy  pan-fried  angel-hair  noodles  topped 
with  a  deluxe  combination  of  chicken,  beef, 
barbecued  pork,  prawns,  scallops  &  assorted 
vegetables  in  a  light  savory  sauce 
Shanghai-Style  Pan-fried 

Egg  Noodles  _t  ^  ^  9.9: 


One  course  Duck  28.00 

Air-dried,  honey-coated  fresh  plump 
Peking-style  duck  barbecued  until 
cracking  brown,  Crispy  on  the  outside, 
tender  and  juicy  on  the  inside,  Deboned 
and  carved  by  our  Chef.  Served  with 
steamed  lotus  buns,  slivered  scallions  & 
duck  sauce 


Two-Course  Duck  Add  4.ou 

Traditionally  in  China  we  enjoy  the  duck 
two  ways,  a  portion  of  the  meat  is  shred¬ 
ded  &  stir-fried  with  bean  sprouts  to  form 
a  tasty  second  course  to  complement 
the  whole  duck 


Pan-Seared  Rack  of  lamb  with  18.00 

Lemon  Grass  Accents  (6  pcs) 

Rack  of  lamb  marinated  in  soy  sauce, 
Chinese  barbecue  sauce,  hoisin,  rice  wine, 
lemon  grass  and  garlic,  pan-seared  to 
succulent  perfection 

Each  additional  piece  3  00 

Fresh  Basil-garlic  Chicken  ^  12.95 

or  Calamari  in  a  Clay  Pot 
Wok-seared  marinated  boneless  chicken 
wings  or  calamari,  braised  with  joasted 
whole  garlic  cloves  and  jalapeno  chiles  in 
a  slightly-sweet  rice  wine,  soy  reduction 
sauce.  Served  topped  with  fragrant  basil 
leaves  in  a  clay  pot, 

Sichuan  Village-Style  Clay  Pot  ®  jh  ? 

An  adventurer’s  dish!  A  delicious  medley  of 
fresh  seafood  or  meat  of  your  choice, 
braised  with  a  spicy  authentic  sichuan 
sauce  with  soft  tofu  and  vegetables,  served 
in  a  clay  pot 

With  Seafood  14.95 

With  Beef,  Pork  or  Chicken  1 2.95 

Golden  Imperial  Prawns  14-95 

A  house  specialty!  Succulent  prawns  lightly 
tossed  with  golden  salted  egg  yolk  for  royal 
imperial  color  and  delectable  flavor! 

Chef  Chu's  Live  Maine  Lobster  Market  price 
1-1/2  pounds  ^  ^  ^8, 

Maine  lobster,  tossed  with  a  light  rice  wine 
sauce  with  ginger  and  green  onion 
With  angel-hair  noodles  add  3.00 


Minced  Shrimp  in  Lettuce  Cup  (6)  13.95 

Sauteed  minced  shrimp,  water  chestnuts  & 
scallions  sauteed  with  a  light  sauce,  Served 
in  chilled  lettuce  cups,  topped  with  crispy 
chips 

Crispy  Shrimp  Balls  (8)  ^  9.60 

Seasoned  minced  shrimp  with  water 
chestnuts,  rolled  in  bread  cubes.  &  deep- 
fried  until  crisp  on  the  outside 
Fresh  Clam  Soup  with  Ginger  8.50 

Plump,  fresh  manila  clams  served  in  a  brac¬ 
ing  clear,  rich  ginger  broth— it  will  awaken 
your  taste  buds! 

Fresh  Manila  Clams  in  1 2.95 

Black  Bean  Sauce  ^  m  ^ 

Fresh  Manila  clams,  quickly  blanched,  then 
flash  stir-fried  with  black  bean  sauce  so  you 
can  taste  the  sea! 

^Wok-Seared  Salmon  with  16.95 

Spicy  Black  Bean  Sauce 

Salmon  filet  medallions,  wok-seared,  then 
smothered  with  a  flavorful  fresh  chile-black 
bean  sauce 

Steamed  Sea  Bass  (your  choice)  16.95 

Succulent,  tender  boneless  fish  filets, 
steamed  your  way 
With  Ginger  &  Green  Onions 
With  Black  Bean  Sauce 

^Rainbow  Sea  Gems  ^  ^  ^  14.95 

Succulent  scallops,  prawns  &  calamari 
sauteed  with  a  medley  of  broccoli  stems, 
carrot,  water  chesnuts,  baby  corn  &  straw 
mushrooms  in  a  light  wine  sauce 


Oiir  famous  made-io-order  banquet  dishes  sen'e  8  to  10  people  and  require  24  hour  advanced  notice.  These  specialty 
dishes  are  skillfidly  handmade  by  our  chefs  for  your  occasion  and  sensed  family-style,  on  large-proportioned  platters, 
or  to  each  individual  place  setting,  as  the  course  requires. 

Please  order  I  day  ahead. 


I  Mongolian  Lamb  in  Baked  2', 

Sesame  Buns  (10  buns) 

Julienned  lamb  saut'eed  with  shredded 
vegetables  in  a  spicy  bean  sauce  be 
comes  the  lusious  filling  for  our  house- 
baked  split  sesame  seed  buns 
Braised  Whole  Chicken  or  Duck 
Honey  Chestnut 

.Whole  chicken  or  duck  marinated  and 
braised  with  honey-soaked  dried  whole 
chestnuts  until  fork-tender  in  a  star 


Boneless  Squab  Stuffed 

with  Eight-Treasure  Rice  (8  pcs) 

Boneless  squab  stuffed  with  eight-treasure 
glutinous  sticky  rice,  marinated  and 
deep-fried  to  crisp  the  skin,  (minimum 
order:  2  squabs) 

Each  squab  (serves  4)  1 8.01 

Double-Boiled  Shark  Fin  Soup 

in  Porcelain  Terrine  (per  person)  28.01 
e>ctremely  highly  regarded  shark  fin 
"brushes"  steamed  in  a  rich,  superior  broth 
with  hearts  of  baby  bok  choy.  served 
individually  in  a  porcelain  bowl,  (minimum 
order  4) 

'  Baked  Stuffed  Kabocha  Squash  24.9i 

Golden  squash  stuffed  with  your  choice  of 
chicken,  pork  or  Chinese  stewing  beef, 
steamed  with  aromatic  rice  powder  and 
chiles  until  the  meat  becomes  succulent 
and  tender 

Baked  Miso-Glazed  Sea  Bass  36.91 

Succulent  sea  bass  filets  marinated  in  a 
secret  miso-honey  sauce,  baked  to  tender 
perfection! 


ICE  CREAMS 

Vanilla  Ice  Cream  2.95 

with  Chocolate  Drizzle 

Red  Bean  ^  s.  2.95 

A  traditional  Chinese  dessert  ingredient 
blended  into  a  refreshing  burgundy  pink  Ice 
Cream  with  flecks  of  red  bean 

Green  tea  ^  ^  2.95 

Subtle,  delicate  green  tea  flavor  made  into 
a  smooth,  lightly  sweetened  Ice  Cream 

SHERBETS 

Mango  ^  ^  2.95 

Refreshing  tropical  mangoes  blended  Intoa 
delicious  sherbet 

Lichee  ^  2.95 

Something  new  on  our  horizon!  Sweetlichee 
fruit  chuncks  in  a  refreshing  sherbet 


Crispy  Fried  Banana  (4  pcs)  if  ^  3.50 

Lightly-battered,  deep-fried  banana 
topped  with  whipped  cream  and  a  sprinkle 
of  roasted  peanuts,  or  sen/ed 
With  your  choice  of  Ice  Cream  4.95 
Glazed  Apple  5  95 

Fresh  apple  wedges,  lightly-battered  and 
deep-fried,  dipped  in  a  hot-caramelized 
syrup.  Served  with  an  ice  both  to  harden 
the  glaze!  A  fabulous  dessert! 

Almond  Delight  2  50 

Smooth,  creamy  almond-flavored  gelatin 
cubes  served  with  a  fruit  medley.  A 
tradional  Chinese  dessert! 

Chilled  Tropical  Lichee  2  95 

This  poplar  tropical  Asian  fruit  hits  the 
mainland  and  is  growing  In  popularity- 
served  naked  over  ice  (seeded  &  shelled!) 
Fresh  Fruit  in  Season  2  95 

Chef  Chu's  choice  of  the  freshest  fruit  in  ' 
season 


-  — - anise, 

garlic  and  giner  sauce.  Served  whole, 
glazed  with  its  own  gravy. 

Chicken  24.95 

Duck  28.95 

Braised  Sea  Cucumber  with  Scallions  32.95 

Tender  sea  cucumber  braised  in  a  slightly 
sweet,  scallion  &  dried  shrimp  soy  sauce 
Live  Dungeness  Crab^  ^  market  price 


Chef  Chu's  Signature  Dishes 


Rice,  Noodles  &  Chow  Fun 


Chef  Chu's  Renowned  Banquet  Dishes 


1  Deluxe  Gourmet  Dinners 

PHOENIX 

DRAGON 

15.95  per  person 

15.95  per  person 

for  2  or  more 

for  2  or  more 

Appetizer 

Appetizer 

Chef  Chu's  Famous  Chicken  Salad 

Grilled  Chicken  Sticks  & 

Crab  &  Cheese  Puffs 

Soup 

Deluxe  Won  Ton  Soup  or 

Soup 

( Hot  &  Sour  Soup  or 

Deiuxe  Won  Ton  Soup 

Chicken  Sizzling  Rice  Soup 

Entrees 

Oyster  Beef 

Entrees 

Frowns  with  Assorted  Vegetables 

Mongolian  Beef 

Prawns  with  Sizzling  Rice 

Steamed  Rice.  Tea  &  Dessert 

Steamed  Rice,  Tea  &  Dessert 

For  3  add:  Lemon  Chicken 

For  3  add:  ^Kung  Pao  Chicken 

For  4  add:  Braised  Triple  Mushrooms 

For 4  add:  ^Hunan  Smoked  Pork  Saute 

For  5  add:  Orange  Blossom  Ribs 

For  5  add:  String  Beans  Sauteed  with 

Fresh  Garlic 

For  6  add:  Tender  Fish  Filets 

in  Wine  Sauce 

For  6  add:  ^Wok-seared  Salmon  with 

Black  Bean  Sauce 

For  7  or  more,  portions  will  be  increased 

For  7  or  more,  portions  will  be  increased 

_ 

Desserts 

Appetizers 


Cold  Plates 


BBQ  Pork  Bun  -  Char  Sil  Bow  ea.^  ^  fel.25 

Hot  steomed  bun  stuffed  with  a  sweet  sovory 
mixture  of  diced  roast  pork  &  seasonings 
Pot  Stickers  (6)  -  Kuo  Teh  ^  5.95 

Chef  Chu's  signature  dishi  Groud  pork  & 
napa  cabbage  handfolded  in  thin  pastry; 
steamed  &  pan-fried  on  the  bottom  until 
crispy  brown.  Served  with  hot  oil  &  garlic  soy 
sauce 

Vegetarian  Style  Pot  Stickers  (8)  -ik  sn,  ni  5.95 
Egg  Rolls  (3)  ^  ^  4.20 

Shredded  smoked  pork,  bay  shrimp,  shiitake 
mushrooms,  cabbage  wrapped  in  egg  roll 
wrappers,  deep-fried  until  golden  brown 
Vegetarian-Style  Spring  Rolls  (3)  k  ^  ^  4.20 
Shredded  cabbage,  carrot,  celery,  bamboo 
shoots  &  shiitake  mushrooms  wrapped  in 
paper-thin  rice  crepe,  deep-fried  until  golden 
brown 

Crab  &  Cheese  Puffs  (8)  ^  ^  5.20 

Crab  meat  &  cream  cheese  filled  won  ton 
wrappers,  deep-fried  until  golden  crisp 
Curried  Beef  Puffs  (8)  ^  5.20 

Ground  beef,  onion  &  Indian  curry  filling  in 
won  ton  wrappers,  deep-fried  until  golden 
brown 

Fried  Won  Tons  (12)  ^  ^  5.20 

Minced  pork  folded  in  won  ton  wrappers, 
deep-fried  until  crisp  golden  brown.  Served 
with  Chef  Chu’s  sweet  &  sour  sauce 
Fried  Jumbo  Prawns  (6)  if*.  7.80 

Jumbo  prawns  dipped  in  egg  batter  & 
deep-fried.  Served  with  Chef  Chu's  Table 
Sauce 

Grilled  Beef  Sticks  (6)  7.20 

Tender  beef  strips  marinated  in  a  special 
Taiwan-style  Sa  Cha  barbecue  sauce,  grilled 
on  skewers 

Grilled  Chicken  Sticks  (6)  Mr  ^  7.20 

Chicken  chunks  marinated  with  star  anise, 
soy  sauce,  tamarind  sauce  &  rice  wine, 
grilled  to  perfection! 

Sliced  BBQ  Pork  X  ta  7.95 

Lean  pork  filet  strips  marinated  In  Chef  Chu's 
barbecue  sauce,  roasted  in  a  Chinese  oven 
topped  with  sesame  seeds 
Pu  Pu  Platter  (For  two)  ^  7.95 

A  combination  of:  Crab  &  cheese  puffs, 
fried  jumbo  prawns,  grilled  chicken  sticks  & 
vegetarian-style  spring  rolls 
j  Boiled  Won  Tons  &  Spicy 

Peanut  Sauce  6.95 

Plump  juicy  won  tons  served  over  shredded 
ice-berg  lettuce  with  a  spicy  Sichuan  peanut 
sauce 

f  Hot  Dragon  Wings  (8)  S  7.95 

Chicken  wings  marinated  in  Chef  Chu's 
secret  sauce,  deep-fried,  then  stir-fried  with 
onions,  jalapeho  chiles  &  black  pepper-salt 
Mu  Shu  (any  way  you  want)  8.95 

A  fun,  wrap  it  yourself  dish!  Your  choice  of 
meat,  sauteed  with  eggs,  shredded  cab¬ 
bage.  tiger  lily  buds,  &  shitake  mushrooms. 
Served  with  Chef  Chu’s  paper-thin  pan¬ 
cakes.  with  bean  sauce  and  slivered  scallion 
accompaniments 
Chicken 
Shrimp 
Pork 
Beef 

All  Vegetable  (without  egg,  optional) 
Minced  Chicken  or  Vegetables 
in  Lettuce  Cups  (4)  ^  M  #  8.95 

Stir-fried  minced  chicken,  bamboo  shoots, 
water  chestnuts,  shiitake  mushrooms, 
sprinkled  with  crisp  rice  sticks  &  crushed 
peanuts.  Served  in  chilled  lettuce  cups 


Chef  Chu's  Famous  Chicken  Salad  8.95 1 

Half  4.75? 

Shredded  skinless  fried  chicken,  lettuce,  I 
carrot,  scallions  &  cilantro  with  hot  mustard  ■ 
sesame  oil  dressing,  topped  with  crushed 
peanuts  &  crispy  rice  noodles 
iSpicy  Pickled  Cucumber  Rolls  5.95 

'  Unique  rolled  cucumbers  with  fresh  chiles  ' 
iPon  Pon  Chicken  4$=-  M  7.95 

Cold  boneless  shredded  chicken  with 
shredded  cucumber  &  Sichuan  spicy  pea-  ,• 
nut  sauce 

^Sichuan  Spicy  Hot-Garlic  Chicken  . 

Cold  boneless  chicken  served  over  chilled  I 
shredded  lettuce,  topped  with  a  spicy-tart  I 
Sichuan  garlic  sauce  7.95] 

Sliced  Five-Spice  Beef  7.95 

Tender  beef  shank  simmered  in  our  20  year-  ■ 
old  aromatic  Master  Seasoning  Sauce  \ 

Vegefarian  Goose  ^  7.95 

Thin  tofu  sheets  &  shiitake  mushrooms 
rolled  into  layers  to  create  a  mock-goose 
texture,  braised  in  a  soy-anise  sauce 
^Silver  Anchovies  81  Almond  ^  T-  -f-  7.95 
Crisp  dried  presen/ed  baby  anchovies  stir-  . 
fried  with  slivered  almonds,  fresh  chiles  & 
sweetened  soy  sauce,  A  snack  you'll  '  j 

remember! 


Fresh-made  chicken  broth 
from  our  kitchen  daily. 
No  MSG  added. 


Soups 


All  soups  serve  2  -  3  persons 
Soup  of  the  Day  ^  a  Cup  2.50 

Choice  of;  Hot  &  Sour  or  Won  Ton 
Won  Ton  Soup  ^ 

Minced  pork  &  green  onion  wrapped  in  won 
ton  wrappers,  served  in  a  rich  chicken  broth. 
Choose  your  toppings: 

Barbecued  Pork  5.95 

Shrimp  or  Chicken  6.95 

Deluxe:  Barbecued  Pork,  Shrimp,  6.95 

mushrooms  &  snow  peas 
i  Hot  &  Sour  Soup  aS.  ^  5.95 

Best  in  town!  Shredded  pork,  shrimp,  tofu, 
bamboo  shoots,  tiger  lily  buds,  &  shitake 
mushrooms  in  rich,  thick  chicken  broth,  white 
pepper  for  spiciness  &  red  vinegar  for  kick! 

A  must  try! 

Sizzling  Rice  Soup  M  ^  ^ 

Snow  peas,  bamboo  shoots,  in  chicken 
broth,  poured  at  your  table  over  sizzling  rice 
crusts.  Choose  one. 

Chicken  5.95 

Shrimp  6.95 

Seafood:  Shrimp,  scallops  &  calamari  7.95 

Seafood  Blossom  Soup  .a.  7.95 

Deluxe  medley  of  shrimp,  bay  scallops,  crab 
meat,  tomatoes,  tofu  &  egg  white  flowers  in 
a  thick  rich  chicken  broth,  with  cilantro 
With  Wintermelon  Puree  Add  1 .00 

With  Yuen  Pao  Add  1 .00 

Crisp-fried  won  tons  resemble  Chinese 
gold  nuggets  called  yuen  pao  A  crouton¬ 
like  texture! 

Sweet  Corn  Cream  Soup  i,  5.95 

Sweet  corn  kernels  in  a  velvety  chicken 
broth  with  light  cream,  egg  white  blossoms 
With  Velvet  Chicken  Add  1 .00 

Sichuan  Preserved  Mustard  Green 
&  Pork  Soup  4?  5.95 

Rich  chicken  broth  with  presen/ed  mustard 
green,  pork  &  glossy  bean  threads 
Egg  Flower  Soup  ^  '/&  5.95 

Feathery  egg  blossoms  In  a  rich  chicken 
broth  with  Chinese  greens,  tomato  chunks  & 
scallions 

Seaweed  Tofu  Soup  3.  5.95 

Seaweed,  tofu,  green  peas  &  water 
chestnuts  in  a  thick  rich  chicken  broth 


H  rtf  Cashew  Chicken  T-  M  9.50 
^  ch?c°  en,  celery,  straw  mushrooms  & 

°  Chestnuts  sauteed  in  a  lightly  seo- 
Toned  sSuce,  topped  with  almonds  or 

cashews  ,  m  T  9  50 

Dteed  chtoken  soutLd  with  the  vegetable 
“  you-  choice  in  o  light  seasoning  sauce 
Snow  peas 

Fresh  button  mushrooms 
Ife  Fresh  broccoli 

Shiitake  mushrooms 
Assorted  Seasonal  vegetables 

'/kuna  Pao  Chicken  ’-50 

Chicken  stripes  sauteed  with  wok-roasted 

whole  dried  chile  pods,  diced  bamboo 

Thoots  water  chestnuts  and  our  spicy  kung 
poo  sauce,  topped  with  roasted  peanuts 
Chicken  with  Sizzling  Rice  -Hr,  tt  e,  ’-50 
Paper-thin  white  chicken  sauteed  with 
bamboo  shoots,  water  chestnuts,  shiitake 
mushrooms  &  snow  peas,  poured  over 
sizzling  rice  crusts 

pineapple  Chicken  Jt  «  ’-SO 

Chicken  chunks  lightly  batter-dipped  &  fried 
until  crisp,  tossed  with  pineapple  chunks, 
bell  peppers  &  onion  in  a  sweet  8c  sour 

I  sauce 

*  Snow  White  Chicken  10.50 

A  classic  dish!  paper-thin  white  chicken 
sauteed  with  snow  peas  8c  shiitake  mush¬ 
rooms  in  a  light  wine  sauce 

With  pine  nuts  Add  1 .00 

^Hunon  Chicken  10.50 

Chicken  strips  sauteed  with  crunchy  broc¬ 
coli  stems,  fresh  chile,  8c  garlic  in  a  tart- 
sweet  savory  sauce  with  a  dash  of  sesame 
oil 

Tangy  Lemon  Chicken  #  M  9.50 
Whole  boneless  chicken  breasts  dipped  in 
batter,  deep-fried  until  crunchy  8c  glazed 
with  Chef  Chu's  famous  lemon  sauce. 

A  must  try! 

Chicken  with  Peking  Sauce  9.50 

Chicken  strips  sauteed  with  bell  peppers, 
onion  8c  carrot  in  a  peking  bean  sauce 
Chicken  in  Black  Bean  Sauce  a.  si  T  9.50 
Diced  chicken  sauteed  with  bell  peppers  8c 
onion  in  a  a  savory  black  bean  sauce 
^Tangerine  Chicken  1 1 .95 

Sliced  chicken,  deep-fried,  then  stir-fried 
with  roasted  tangerine  peel,  dried  chile 
pods,  garlic  8c  ginger  in  a  sweet  spicy  sauce 
Crispy  Aromatic  Duck  s^.  M 
Duck  marinated  in  onion  8c  peppercorns, 
steamed  &  deep-fried  until  crisp  outside. 
Served  with  steamed  buns  slivered  scallions 

Whole  24.95 
Half  13.95 

Boneless  Tea-Smoked  Duck  4fr  ^  M 
Marinated  duck,  steamed,  smoked  8c  deep- 
fried  with  a  light  tea-smoke  flavor.  Served 
with  steamed  buns,  slivered  scallions  &  duck 
sauce 

Whole  25.95 
Half  14.95 


Beef  &  Lamb 


Mongolian  Beef 


10.95 


/  Hot  &  Spicy 


Seafood 


Prawns  In  Lobster  Sauce  Wi  m  ^  10.95 

Stir-fried  prawns  in  black  bean-garlic  with ' 
onion  8c  egg  flowers— traditional  lobster 
sauce 

Prawn  Saute  (  ij-')  mi  ]o.95 

Sauteed  prawns  with  the  vegetables  of  your 
choice  in  a  light  seasoning  sauce 

Snow  peas 

Fresh  button  mushrooms 
Fresh  broccoli 

Assorted  seoeonal  vegetables 
Sweet  &  Sour  Prawns  aft.  ^  1 0.95 

Deep-fried  prawns  tossed  with  bell  peppers, 
pineapple,  onion  and  smothered  in  Chef 
Chu's  special  sweet  8c  sour  sauce 
Candied  Pecans 

with  Prawns  13.95 

Jumbo  prawns,  deep-fried,  then  smothered 
with  a  light  tart-sweet  mustard  mayonnaise. 
Garnished  with  our  famous  candied 
pecans! 

/kung  Pao  Prawns  10.95 

Light  batter  coated  prawns,  deep-fried, 
tossed  with  wok-roasted  whole  dried  chile 
pods,  bell  peppers  8c  water  chestnuts,  then 
smothered  in  our  hot  spicy  kung  pao  sauce, 
served  topped  with  roasted  peanuts 
j  Dry-Braised  Prawns  1 3.95 

Succulent  jumbo  prawns  braised  in  chili 
paste,  garlic,  ginger  8c  tomato  sauce. 
Garnished  with  fresh  broccoli— 
our  signature  dish! 

Prawns  with  Sizzling  Rice  sa  e-  if*.  T-  11  -95 
Prawns  sauteed  with  bamboo  shoots,  mush¬ 
rooms,  broccoli  8c  snow  peas  in  a  light  wine 
sauce,  poured  over  sizzling  rice  crusts 
^  Curried  Prawns  10-95 

Succulent  prawns  stir-fried  with  bell  peppers 
8c  onions  in  an  imported  curry  sauce 
^Chef  Chu's  Lovers' Prawns  3^  ifi  14.95 
A  Chef  Chu  original!  Half  the  prawns  are  _ 
sauteed  in  a  light  wine  sauce;  half  in  a  spicy 
chili  paste  8c  garlic  sauce.  True  love's 
favorite! 

I  Kung  Pao  Calamari  ^-95 

Calamari  sauteed  in  a  spicy  hot  Kung  Pao 
sauce  with  bell  peppers,  onion,  water 
chestnuts  &  roasted  peanuts 
Wok-Seared  Scallops  13.95 

with  Hot  Spicy  Garlic  Sauce 
Plump  tender  sea  scallops  quickly  seared, 
topped  with  hot  spicy  garlic  sauce 

Tender  Fish  Filets  in  ^  0  ^  n95 

Wine  Sauce  ^ 

Boneless  white  fish  filets  sauteed  in  a  light 
wine  sauce  with  seasonal  vegetables  _ _ 


Fresh  Whole  Fish 


We  serve  Fresh  Whole  Rock  Cod 
More  meat,  less  bones! 

Subject  to  avollablilY  -  limited  supply 

Crispy  Fried 

i  With  Spicy  Sichuan  Garlic  Sauce 

r  CT  ji|  fla  IS.  .'••• 

With  Sweet  &  Sour  Sauce  «  ai  ^ 
^Braised  Fish  in  Hot  Chili  Bean  Sauce  -*■  A 
Braised  Fish  with  Shiitake  Mushrooms  *4  *  ® 
&  Gingei 

All  Whole  Fish  available  In: 

Medium  Large 

20.95  22.95 


Sliced  tender  beef  filet  sauteed  with  scal¬ 
lions  &  ginger  In  a  savory  seasoned  souce 
Beef  Saute  T  i*J  1 0.95 

Tender  beet  slices,  marinated  in  special 
seasonings,  sauteed  with  your  choice  of 
vegetable: 

Fresh  Broccoli 
Fresh  Button  Mushrooms 
Fresh  Tomato 
Snow  Peas 

Assorted  Seasonal  Vegetables 
Beef  Sauteed  with  Special  Sauces  4-  i*l  1 0.95 
Tender  marinated  sliced  beef,  stir-fried  with 
your  favorite  sauce 
Black  Bean  Sauce 
Oyster  Sauce 
j  Curry  Sauce 

Grilled  Beijing  Beef  12.95 

■I  Marinated  beef  strips,  wok-roasted  8c  tossed 
in  Beijing  bean  sauce  with  scallions,  gar¬ 
nished  with  crispy  rice  noodles 
tcrlspy  Sichuan  Beef  eg  ni  4-  r*!  11  -95 

*  Tender  beef  filet,  deep-fried,  then  tossed 
1  with  a  hot  spicy  garlic  sauce 
j  Hot  &  Sour  Hunan-Sfyle  Beef  M  1 0.95 

Tender  sliced  beef  sauteed  in  a  spicy-tart 
I  sauce  with  chili  paste,  garlic  8i  ginger, 
served  over  fresh  broccoli 
Pan-Seared  Black  Pepper  Steak  f-  M 1 3.95 
I  Tender  marinated  beef  steak,  pan-seared, 

'  sauteed  with  black  pepper,  onion  8c  fresh 
I  mushrooms  in  Chef  Chu's  special  seasoning 
sauce 

^Tangerine  Beef  12.95 

Sliced  tender  beef,  deep-fried,  then  stir- 
fried  with  wok  roasted  tangerine  peel  8c 
whole  dried  chile  pods,  garlic  8c  ginger  in 
sweet  spicy  sauce 

^Hunan-style  Lamb  i$7  ■¥■  12.95 

Sliced  lamb,  stir-fried  with  fresh  leeks,  red 
chili  peppers  8c  garlic  black  bean  sauce 
Mongolian  Lamb  -i-  ^  12.95 

Tender  lamb  slices  stir-fried  with  scallions  8c 
ginger  in  a  savory  seasoned  sauce 


Sweet  &  Sour  Pork  r^  9.50 

Tender  lightly-battered  pork,  deep-fried  until 
crisp,  smothered  in  Chef  Chu's  sweet  8c  sour 
sauce  with  bell  peppers,  onion  8c  pineapple 
Pork  with  Imperial  Sauce  -is.  aiu  9.95 

Light  battered  pork  filets,  deep-fried  until 
crisp,  smothered  in  Chef  Chu's  famous 
sweet-tart  imperial  sauce  with 
Worcestershire,  tomato  sauce,  soy  sauce  8c 
five-spice  seasonings 

^Twice-cooked  Pork'  ®  9.50 

Paper-thin  slices  of  boiled  pork  sauteed  with 
cabbage,  bell  peppers  8c  five-spice  pressed 
tofu  in  a  special  hot  bean  sauce 

^YuShangPork 

Pork  strips  sauteed  with  ginger,  bamboo 
shoots  8c  mushrooms  in  fish  fragrance  hot 
spicy  garlic  sauce 

f  Hunan-Style  Smoked  Pork  ^  9.95 

Sliced  homemade  Chinese  smoked  pork,_ 
sauteed  with  fresh  leeks,  fresh  red  jalapehos 
8c  garlic  in  a  light  seasoning  sauce 
Orange  Blossom  Ribs  4^1  ^  #  lO-^® 

Meaty  pork  ribs  baked  in  red  fermented 
tofu,  orange,  star  anise  8c  sweetened  soy 
sauce  until  soft  and  succulent— a  shanghai 
specialty! 

Pressed  Tofu  with  Pork  8.95 

Julienned  pork  Sauteed  with  bamboo 
shoots  8c  celery  in  savory  seasoning  sauce 


So/-t>eon  cake  -  High  In  protein,  low  In  calories 
Braised  Tofu  .tL  X  8.95 

Triangular  cut  tofu,  deep-fried  until  golden, 
braised  with  BBQ  pork,  shiitake  mushrooms 
8c  bamboo  shoots  in  a  savory  seasoned 
sauce 

Available  vegetarian  style 
^MaPoTofu  8.95 

A  popular,  famous  sichuon  tofu  dish 
sauteed  with  minced  pork  for  flavor,  braised 
with  chili  bean  paste  8c  garlic,  topped  with 
a  pinch  of  sichuon  peppercorns 
Available  vegetarian  style 
i  Hunan  Family-Style  Tofu  do  8.95 

Pan-fried  tofu  braised  with  shredded 
smoked  ham,  garlic  8c  fresh  chiles  with  a 
hint  of  black  bean  paste 
Available  vegetarian  style 
Pillow  Tofu  i  ^  8.95 

Crushed  tofu  blended  with  shrimp  paste, 
deep-fried  in  pillow-shaped  morsels,  topped 
with  a  savory  light  oyster  sauce,  sen/ed  with 
fresh  broccoli 

i  Kung  Pao  Tofu  (vegetarian  style) 8,95 
Deep-fried  tofu  cubes  stir-fried  with  wok- 
roasted  whole  dried  chile  pods,  bamboo 
shoots,  water  chestnuts  in  a  spicy  kung  pao 
sauce,  topped  with  roasted  peanuts 


Vegetables 


Seasonal  Vegetable  Delight  8.95 

The  freshest  seasonal  vegetables,  cooked 
your  way  with  the  sauce  of  your  choice: 
Stir-Fried  Light  Seasoning  Sauce 

Steamed  Black  Bean  Sauce 

Blanched  Spicy  Garlic  Sauce 

Braised  Shiitake  Mushrooms  with 
Heart  of  Baby  Bok  Choy  -  8.95 

Braised  shiitake  mushrooms  served  with 
hearts  of  baby  choy  in  a  lightly  seasoned 
sauce 

/  Sichuan-Style  String  Beans  ^  cs#- J-  8.95 
String  beans  deep-fried  until  blistered, 
quickly  sauteed  with  a  chili-garlic  paste, 
lightly  sprinkled  with  minced  preserved 
mustard  greens 

String  Beans  Sauteed  with  Fresh  Garlic  8.95 
^Braised  Eggplant  in  Garlic  Sauce  8.95 

Asian  eggplant  braised  in  fresh  garlic,  water 
chestnuts  8i  hot  chili  paste,  topped  with 
minced  scallions 
i  Fresh  Broccoli  Sauteed  with 

Spicy  Sichuan  Sauce  4F-  F'lii  8.95 

Fresh  broccoli  florets,  blanched  &  tossed 
with  a  spicy  garlic  sauce 
Braised  Triple  Mushrooms  ^  ^  8.95 

Black  Shiitake,  fresh  button  &.  straw 
mushrooms  braised  in  a  savory  oyster  sauce 
Chinese  Broccoli  with 

Oyster  Sauce  8.95 

Fresh  bright  green  Chinese  broccoli 
blanced  8c  served  with  a  drizzle  of 
oyster-flavor  sauce 

Fresh  Spinach  Saute  8.95 

Fresh  bright  green  spinach  sauteed  with 
fresh  garlic  until  lightly  wilted,  or  cooked 
Homestyle  Spinach  Saute  8.95 

Authentic  Chinese  homestyle  dish  with 
mashed  fermented  tofu,  garlic  8c  fresh 
slivered  jalapehos 

Bean  Sprout  Saute  ,tg.-  '9^  6.95 

Crunchy  bean  sprouts  sauteed  with 
ginger,  a  touch  of  vinegar 


Vcgetariati,  diet,  (ind  low  sodium  dishes  cmi 
also  be  prepared  as  i/oti  desire. 


Seafood 


Lover’i  Prawni 

(Ont  of  Chtfi  Up  diakl  Thit  it  btauUfuU  Half  the 
pnuiu  art  tauleid  with  Chinai  rice  wine,  other 
half  of  the  proune  art  deep- fried  with  hot  chili 
mutot  and  tomato  eouct.) 


Prawns  w/Pesnat  Batter  Saoce  ^  ^ 

Honan  Prawns  ifc  *S 

Sesame  Prawns  (Deep /Wed)  ^  ^  ^ 

Sesame  Scallops  (Deep /Wed) 

Scallops  in  Garlic  Sauce  "f"  H  ^ 

Kung Pao Prawns 

Hone;  Chili  Prawns  S  ^  ^  7 

Tangerine  Prawns  ^  ^  ^  /.  7  ^ 

(Dt»p-fri»i  prawne  glaeed  with  tweet  tangerine  eauet) 


Prawns  with  Tam 
Sissling  Bice  Prawns 
Prawns  with  Broccoli 
Prawns  with  Lemon  Sauce 
Sweet  and  Sour  Prawns 

*  Spiced  Fried  Squid 

w/Hot  4  Sour  Sauce 

Prawns,  Squid  with  Vegetables 

*  Prawns  with  String  Bean 


*  jj  ^  7//‘’ 

#««■(- 

f-SSt*. 

S’-'/'’ 

ra  #  jLis  7.‘?’ 


Scallops,  Prawns  wA^egetables 


»  ^  ^ 


*  Sxechwan  Fish  Fillet  ®  ^  ^  S'*  7-^ 

•  Dry  Braised  Whole  Fish  (5*7^ 


(Whole  fiA  itowty  tieamed  then  put  ginger, 
garlic  chili  lauee  and  ehineee  rice  wine. 
Thie  dith  taetee  diffenni  from  other 
ruauranta) 

Sftltftt  ^umL 


Sizzling  Platters 

Beef,  Chicken  Staler  1-^5 

*  Staling  Three  Dellcaciefl  131  ^ 

(Freeh  eealiopt.  prawne  and  fith  fillet  with  aeeorted  vegetables) 

*  Sizzling  Hunan  Bean  Cake  6$^ 

*  Shrimp  Staler  ilSi.  4fi.  *R 


Pork 


Rolling  Lettuce  Pork 
Sesame  Pork  (Deep  fried) 
Spicy  Freab  Garlic  Pork 
Sweet  and  Sour  Pork 


Mongolian  Poik 


1*1  # 

sf  ^  1*1  • 


Imperial  Spareribs 

(Uorinat^  thunhe  ofehoiot  pork  deep-fried  untU 
critpy  and  golden  brown  with  teafood  sauce, 

tomato  tauet  and  five  ^ket  powder)  /  fi' 

Eggplant  w/Porb  Jp  ^ 

ftjti.  w/  ieana>k£  i-  ^ 

Suite!  (feffvi'  SfvifEnbs 

Vegetables 


Broccoli  in  Garlic  Sauce 

Hunan  String  Been 

Old  Country  Bean  Cake 

Szechwan  Bean  Cake 

Chefs  Eggplant 

Vegetable  Staler 

Sauteed  Assorted  Vegetables 

*  #  4$  s'v'5 

Black  Mushrooms 
w/Chinese  Green 

0,9$ 

Spicy  String  Bean  with  Yam 

S-9i 

Asparagus  with  Bean  Cake 

ai)  J.«  0‘/$ 

Rolling  Lettuce  Vegetables 

*  til 

Honey  Chili  EggPIant 

t  0-9$ 

Honey  Chili  Yam 

t  St  Ji  ^  b$$ 

Kung  Pao  Bean  Cake 

t^S-H  5,9$ 

Eggplant  w({am 

3S  +  Jj  i*  57/3' 

im  Ml  fte«wtAke 

Beverages 

Soft  Drink 

Calls  toga 

t.io 

Imported  Beer 

Zfli 

Domestic  Beer 

zai 

White  Wine  (One  Glasss) 

Red  Wine  (One  Glass) 

2.V3' 

iMpcrtel  ftwfBeds,C»v^,|teinefert)3,f5 


Hot  &  Spicy 

ALL  CHICKEN  DISHES  USE  CHICKEN  BREAST 
We  don't  accept  any  charge  card. 


GOLD  AWARD  WINNER 

1983  Chinese  Cuisine  Competition  S.F.  Fair  &  Exposition  Special  Award  % 
1984  -  1986  Chinese  Cuisine  Competition  S.F.  Fair  &  Exposition  First  Place 
Chefi'Owner  Steven  Jia 

Graduated  from  China  Cooking  School  ■ 

Has  28  years  of  cooking  experience  C 

Member  of  American  Culinary  Federatin  Active  P 

Member  of  Chefs  Association  of  the  Pacific  Coast 


Lunch  Special 

Any  Entree  Served  with  Hot  &  Sour  Soup  and  Rice 

Served  from  11:30  a.m.  -  4:00  p.m.  Mcxi.  —  Fr-: 


Per  Person  *f^oS^uf>M/ carry  act 

1.  Rung  Pao  Chicken 

t  »  » 

«  16.  Squid  w/Strlog  Beans 

ra#Alt,#, 

2.  Hunan  Chicken 

m  *  # 

17.  Black  Bean  Sauce  w/Prawns 

a  St  4fi  <- 

3.  Lemon  Chicken 

#  #  # 

•  18.  Spicy  Prawns  w/String  Beans 

ra  ^  AiS 

4.  Chicken  w/Broccoli 

®  M  » 

*  19.  Chicken  w/Strlng  Beans 

13  #  A  # 

S.  Hunan  Beef 

miia-iii 

*  20.  Chicken  w/Peanut  Butter  Sauce 

?£  i  S  # 

6.  Spicy  Pork  w/String  Beans 

»  21.  Spicy  Fresh  Garlic  Beef 

fit.  #T  4*  it] 

7.  Spicy  Fresh  Garlic  Chicken 

it  if  «i 

*  22.  Honey  Chili  Chicken 

t  i*  # 

8.  Curry  Chicken  w/Bean  Cake 

★  ®  (>  f^ 

•  23.  Spicy  String  Beans  w/Yam 

ra^Aiii^ 

9.  Rung  Pao  Prawn 

J#. 

»  24.  Spicy  String  Beans  w/Beancake 

10.  Hunan  Prawns 

asuit)*^ 

26.  Assorted  Vegetables  w/Beancake 

it  ft  A  4 

11.  Sesame  Chicken(Deep'/ned> 

A  # 

•  26.  Honey  Chili  Prawns 

t  « 

12.  Szechwan  Style  Fish  Fillet 

ra  ill 

•  27.  Rung  Pao  Beancake 

?  *6  A® 

13.  Lemon  Prawns 

#  ifi 

28.  Broccoli  w/Beancake 

5f  iiS  AiS 

14.  Prawns  w/Broccoli 

«  29.  Honey  Chili  Eggplant 

t  ^ 

16.  Beef  w/String  Beans 

B3^JL+|t] 

*  30.  Chicken  wAan 

it  0.  ¥ 

Appetizers 


Soup 


Egg  Roll  (2) 

(BnandBesf  w/VegsubJe) 

4 

4 

•  Hot  and  Sour  Soup  ^  Z^5 

(Prawns,  chicken  breast,  bean  cake  fungus  in  o  egg  drop) 

Curried  Crab  Puffs  (6) 

Sizzling  Rice  Soup 

m  £  i# 

Onion  Cake  with  Peanut  Sauce 

<dj 

Zflo 

Egg  Drop  Soup 

^  f£ 

Vegetable  Pot  Sdckers  (6) 

3k  *  m  Hi 

Rainbow  Chowder  with 

S  *  S  3.^i 

't'  ^  /# 

7>.p 

Vegetable  Broiled  Dumpling  (6) 

Fried  Eggplant 

Fried  Vegetables 

3k  fit 

it  Vo  4 

n  fS- 

Shrimp  and  Crab 

Wonton  Soup 

Westlake  Chicken  Soup 

Fried  Squid 

Prawns,  Beef  and  Chicken 
Wonton  Soup 

S’  i#  4-7'^ 

*  Hot  &  Spicy 

ALL  CHICKEN  DISHES  USE  CHICKEN  BREAST 
We  don't  accept  any  charge  card. 


Rice,  Chow  Mein  and  Soup  Noodles 


Steam  Rice  (per  person) 
pried  Rice 


6  fe  OS'? 

m 


(Choice  (^vegelobU,  beef,  chicken  or  pork) 

Chefs  Special  Fried  Rice  if 

(Combinalon  ofProwna,  chicken,  beef  and  green  onion) 

Chow  Mein  f}'  ^  ^ 

(Choice  of  vegetables,  beef,  Sicken  or  pork) 

Chefs  Special  Chow  Mein  if  ^ 

(Miscd  vegetobks,  prawns,  beef,  and  chicken) 

Chow  Fun 

I  (Choice  of  vegetable,  beef,  chicken  or  pork) 


9rc(\sJA  Chow  iMCikI 

Pr^iwn  Fr<e4 


7.?^ 

7-7’ 


*  Hunan  Hot  Noodles  ^  ib  #  ^  5!^^ 

(Cold  noodles  with  hot  chili  peanut  sauce) 


Combination 
Pan  Fried  Noodles 

(NoodUs  pan  fried  with  uegelabUs,  prawns,  chicken  and  beef) 


Pork  Soup  Noodles 
•  Hot  Beef  Soup  Noodles 
Seafood  Soup  Noodles 
Vegetables  Soup  Noodles 
Chicken  Soup  Noodles 


I*!  5 

+  1*1^^  S.P 

6as 

sas 

®  #  ig 


Fowl 


■■  Five  Spices  Duck 


i  f-  ft  l.'iS 


Rolling  Lettuce  Chicken 

Sanuts  Sii? 

Connoted  chicken  breast  and  dry  sauteed  with  crisp  rice 
noodle.  Served  with  lettuce,  plum  sauce  garnished  pinenuts.) 


Rung  Pao  Chicken 

Spicy  Fresh  Garlic  Chicken 

fi 

b.7b 

Hunan  Chicken 

sft  *  <5.7-7 

Sweet  and  Sour  Chicken 

«  K  # 

(iP 

Sesame  Chicken  (Deep  fried) 

X  A  # 

i-as 

Spicy  Orange  Peel  Chicken 

i  «i 

6.75 

Sizzling  Rice  Chicken 

IS  £  it 

bp 

Chicken  w/Black  Mushroom 

f?-  a 

7P 

Mongolian  Chicken 

t  *  fli 

6,75 

Honey  Chili  Chicken 

t  tk  it 

<5,7-7 

(Tender  e^icften  6rea«t  uii(A  honey  chili  garlic  sauce) 

Curry  Chicken 

■it.®  ]t|t  4 

6.7-5 

Lemon  Chicken 

#  «  # 

6,75 

Chicken  w/Fresb  Ginger 

if  it#  4 

7,75 

Chicken  w/Peanut  Butter  Sauce 

?£±»# 

6.75 

Chicken  w/String  Beans 

ra  #  A# 

6.75 

Chicken  with  Yam 

a.  ¥  # 

6.75 

Chicken  w/Black  Bean  Sauce 

at  it  # 

6.7-5 

Cashew  Chicken 

»  *.  # 

7.75 

Pancake  Dishes 


•  Mu  Shu  Chicken  (4  pancakes)  ^ 

(Shredded  chicken  breast  sauteed  with  cabbage  and  egg, 
served  with  plum  sauce  wrapped  in  a  paper-thin  pancake) 

Mu  Shu  Vegetable  ^  ^  6-^^ 


Mu  Shu  Beef 
Mu  Shu  Shrimp 
Mu  Shu  Pork 


m  « 7-1^ 

ip.  It]  6)1^ 


Beef 


«  Beef  with  Pmenuts  tit  ^  ^  |t]  7-7^ 

(Deep  fried  beef  in  a  rich  hot  peking  sauce  ond^amisAM 
with  toasted  pinenuts) 


Beef  with  Fresh  Ginger 

*  Szechwan  Beef  w/String  Beans 

*  Hunan  beef 

*  Sesame  Beef  (Deep  fried) 

*  Mongolian  beef 
Beef  with  Broccoli 
Curry  Beef 

*  Spicy  Fresh  Garlic  Beef 
Sweet  and  Sour  Beef 
Beef  with  Tam 

*  Ormije  Peel 


ra  )i|  +  It]  7-7^ 
aft  ri)  +  I*]  iTli 
7-7^ 

tia-in  bp 
+  ft]  bP 
«  S  +  I*] 

ih  ^  +  ft)  bP 


*  Hot  &  Spicy 

ALL  CHICKEN  DISHES  USE  CHICKEN  BREAST 
We  don't  accept  any  charge  card. 
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News  From  China  Camp 


ROCKING  THE  CRADLE. 

The  earth  to  be  washed  in  car¬ 
ried  in  buckets  to  the  cradle,  and 
emptied  into  the  seive  or  hopper, 
when  water  from  a  dipper  is 
poured  upon  it;  as  the  cradle  is 
rocked  from  side  to  side,  the 
earth  and  water  falls  through  the 
seive  upon  an  apron  sloping  to¬ 
wards  the  back  of  the  cradle,  and 
pressing  over  the  bottom,  is 
washed  out  at  the  end  —  while 
the  gold  remains  on  the  apron,  or 
at  the  end  of  the  cradle. 
Chinamen  are  the  principal 
operators  now  with  this  machine. 


August  16,  1864 


Five  Cents 


EUREKA!! 


Camp  attempts  to  capture  the  spirit 
and  flavor  of  this  cuisine. 

IVloreover,  the  rustic  decor  and  ar¬ 
chitecture  create  the  atmosphere  of  an 
early  California  Chinese  settlement.  A 
visitor  will  be  able  to  see  how  the  tradi¬ 
tional  Chinese  cooking  utensil,  the 
"wok",  is  used  to  cook  vegetables  to 
the  right  touch  of  tender  crispiness, 
and  how  the  Chinese  oven  is  used  to 
roast  certain  mbats  to  retain  their 
natural  juices. 

This  exciting  concept  in  service, 
food  and  atmosphere  was  developed 
by  Frank  Fat.  whose  restaurant  experi¬ 
ence  dates  back  to  1919  when  he  came 
tO'this  country  at  the  age  of  fifteen  as  a 
kitchen  helper.  His  flair  for  the  unusual 
and  unique  has  created  "China 
Camp",  a  restaurant  which  he  hopes 
expresses  some  of  the  contributions  of 
the  Chinese  in  developing  the  West. 
China  Camp  welcomes  you. 


RHOADS,  STEAMBOATS. 


PANNING  OUT 

This  represents  the 
primitive  method  of  mining. 
A  pan  filled  with  soil  is  set 
into  the  water,  and  by  shak¬ 
ing  it  from  side  to  side,  the 
soil  is  washed  out,  and  the 
gold  gradually  sinking  to 
the  bottom  of  the  pan.  is- 
there  saved.  This  method  is 
still  used  by  every  common 
miner  to  wash  out  the 
product  of  the  day’s  labor; 
while  the  Chillean  miner 
uses  the  pan  or  bowl  exclu¬ 
sively. 


Unusual  Find 
At  China  Camp 


OCNTRAL  AND  WEITBRN  RAOlPIO 
NAILROAOD. 

Tlow  Bobedols,  M«7  26, 1S70. 


TOMING. 

The  above  represents  three  men  working  with  a  Tom;  two  are 
vigorously  picking  down  and  shoveling  the  dirt  into  .the  upper  part- 
of  the  Tom,  —  and  the  other  is  moving  it  about  with  a  hoe  or 
shovel,  to  wash  it  and  throw  out  the  larger  rocks  or  riddlings.  The 
gold,  dirt  and  water  passes  thro'  a  seive  or  tom-irpn  at  the  lower 
end  into  a  riffle  box  underneath,  where  the  gold  is  saved. 


During  the  period  between  1849  and 
1 870,  many  exciting  events  took  place 
in  the  West  particularly  around  Sac¬ 
ramento.  then  a  small  trading  town. 
Gold  was  discovered  on  the  American 
River  in  Coloma  in  1849  and  the 
Transcontinental  Railroad  was  being 
built  from  Sacramento  to  Promontory, 
Utah.  These  two  momentous  events 
brought  many  people  from  all  walks  of 
life  and  from  a  variety  of  cultures  to  the 
"golden  fields"  of  California. 

The  Chinese  were  early  immigrants 
who  made  important  contributions  to 
the  development  of  the  West,  not  only 
as  entrepreneurs,  artisans,  and  labor¬ 
ers,  but  also  as  culinary  artists.  How¬ 
ever,  during  this  period,  the  ingre¬ 
dients  and  cooking  implements  for 
Chinese  food  were  difficult  to  obtain 
and  encouraged  many  Chinese  to  im-- 
provise'on  many  dishes,  generally  by 
marinating  many  pf  the  meals,  fowls, 
and  fish  with  Chinese  sauces  and 
herbs  brought  to  this  country.  China 


U*r7rrUU 

.ColUZ 


Ctrlla 

EUo 

Eclloo 

Corlfiofi 

Oudfrt 


tlprrlP  UuWl 

Inin;  jfband’; 

DaUj.  telQrdAj. 


Chinese  Railroad  Workers 

Sierra  Point,  Nevada,  18Q6 

Railroad  1865-1869 

During  this  time,  America  was 
undertaking  the  colossal  task  of  con¬ 
structing  the  nation's  first  trans¬ 
continental  railroad  between  the  Atlan¬ 
tic  and  Pacific  coasts.  The  "Big  Four, " 
Crocker.  Stanford,  Hopkins  and  Hun¬ 
tington.  began  building  the  Central 
Pacific  Railroad  from  Sacramento, 
which  crossed  the  High  Sierra  and 
Nevada  desert  to  join  with  the  Union 
Pacific  at  Promontory,  Utah. 

Labor  was  scarce  and  expensive.  To 
a  dubious  boss,  a  trial  period  was  set 
for  the  hiring  of  fifty  local  Chinese 
laborers  in  1864.  Their  pay  was  $26  a 
month,  without  board.  Chinese  labor¬ 
ers  proved  immediately  successful. 
Crocker  then  acknowledged,  "They 
worked  themselves  to  our  favor  to 
such  an  extent  that  if  we  were  in  a 
hurry  ...  it  was  better  to  put  Chinese 
on  at  once." 

Governor  Stanford  in  a  report  to 
President  Andrew  Johnson  on  October 
10, 1865,  wrote,  ".  .  .Withoutthem  it 
would  be  impossible  to  complete  the 
Western  portion  of  this  great  national 
enterprise  within  the  time  required  by 
the  Acts  of  Congress."  They  laid- 
thousands  of  miles  of  tracks  in  ex¬ 
treme  weather— in  the  scorching  heat 
of  the  Nevada  desert  and  the  freezing 
temperatures  of  the  High  Sierra.  A 
good  many  lost  their  lives  and  limbs  or 
were  frozen  to  death  in  traversing  high 
dangerous  mountain  passes  and  in 
dynamiting  tunnels  through  granite. 


TURNING  THE  RIVER. 

This  view  represents  the  building  of  a  dam  across 
the  river,  to  turn  it  into  a  flume.  From  ten  to  twenty 
men  form  themselves  into  a  joint  stock  company,  for 
the  purpose  of  draining  and  working  the  bed  of  the 
river.  Sometimes  several  companies  will  unite,  and 
by  their  enterprise  build  a  flume  several  miles  in 
length,  into  which  the  whole  stream  is  turned. 
Wheels  are  placed  in  the  flume  to  pump  out  the 
remaining  water,  or  elevate  rocks  or  dirt  from  below, 
after  which  the  dirt  is  washed  in  a  sluice,  tom  or 
cradle. 

The  "Sailors'  Claim”  on  Feather  River,  cost  over 
$200,000,  and  employed  three  hundred  men  daily. 


TUNNELING 

Sometimes  tunnels  are  dug  into  the  hills,  to 
save  the  labor  of  washing  down  the  whole  hill. 
The  strata  of  gravel  or  pay  dirt  lying  upon  the  bed 
rock  is  generally  the  richest  in  gold  and  is  taken 
out  as  represented  above.  Sometimes  tunnels  are 
made  by  shooting  a  stream  of  water  into  the  hill. 
The  water  is  then  drained  off  and  the  inside  of  the 
hill  is  then  worked  to  an  advantage.  The  Table 
Mountain  Tunnel  near  Jamestown  is  900  ft. 
through  solid  rock,  upon  which  8,756  days  of 
labor  have  been  expended. 


8«enxatnle 


GROUND  SLUICING 

This  illustrates  one  of  the  many 
methods  of  ground  sluicing.  A 
trench  is  dug  down  the  hillside,  into 
which  a  small  stream  of  water  is 
turned;  miners  then  stand  across  or 
in  the  stream,  with  their  picks  to 
loosen  the  soil  and  dirt,  while  the 
force  of  the  water  carries  it  into  a 
sluice  below.  Sometimes  a  stream 
of  water  is  made  to  run  by  the  side 
of  a  river  and  by  undermining  or 
picking  at  the  bank,  it  falls  Into  the 
water,  which  it  is  removed,  and  the 
remains  are  carefully  washed  after¬ 
wards. 


WAGONS  AND  CARUUGES, 


VVATBBS  «  C».,  NO.  B4  J  STBBBT, 
V  T  Siennwnto,  QoU  ked  Or»t  of  orerr  de- 
•crJptloD  Ifcltod  ud  AtwTkd.  ud  rolunu  m«do  tfi 
Bkrtor  Coin  vtlhin  BIX  HOUne.  OnrAi£r*»rc 
SDABAIfTEXD,  tnd  btndlKoanlOd  tISAH  PBAH- 


/gc:a  JAMBS  HARLirr.  « 
Hue  DMln  In  ]| 

Andtbo  EfgbMt  Cub  PriM*  pkIdfotWool 
Outloa  Bi(n,  P*p*r,  Copper.  Brau.lraa.Zloc 
Oliu,  Bopo  BotUee,  etc.  Jonk  kDd  Bu 
TcDlb  itnet,  between  J  ud  E,  Seerunenlc 
WIBE  OAttKS  end  BABBEU  (oniUsUr  < 


JUSTLY  CELEBBATKO 

— wjkXUTicmiu  ST— 

Studeboker  Bros.  HaBorMturiu^  Co., 
aOUTB  BEND.  IKDlANd. 

The  Ilgbteet  ninnlng,  meet  dnnble  ud  belt 
Tigon  EVER  QJTHODDCED  ISTO  THB  OdU- 
FORKld  UABKST.  EVERY  WdOOH  IB  WIB- 
RAKTED  TO  OlVE  BATiaFACTtON. 

Depot— K  Street,  between  Ttfa  nad  llh, 
.  eelS)  aACnAME>m>.  (Im 


OXZAXO,  aSOTZ  A  CO., 

9.  03  AND  DO  J  ST..  SACRAMB.VTO. 


Cer.  C  and  Taylor  Sta..  Vlrfflnla,  New. 

TWrODTEIlJ  ANT)  DiAlAJ  19 

MILL  AUD  Mmma  hardware, 
Sto-^o  AXoTaAm, 


CANALS. 

The  above  is  intended  to  represent  a 
Canal,  by  means  of  which  the  water  of 
a  river  or  creek,  after  winding  among 
the  hills  for  many  miles,  supplies  the 
mining  districts  with  water.  They  are 
built  at  great  cost,  and  are  a  great  puD- 
lic  convenience,  for  without  them  the 
mines  would  be  comparatively  use¬ 
less.,  The  time  may  come  when  the 
whole  of  the  water  from  our  mountain 
streams  .will  be  needed  for  mining  and 
manufacturing  purposes,  and  will  be 
sold  at  a  price  within  the  reach  of  all. 


rttANCISCO  AND  WAV  STATIONS 


TINMEN’S  STOCK,  TlNWAnE,  ETC. 
Bbocllron,  Tin  ud  Copper  Work  doao  to  order. 


B.  D.  KATTISOM,  BsperlnUndc 


The  Hydraulic  Telegraph. 

The  above  represents  the 
manner  of  constructing  the 
"Hydraulic  Telegraph,"  as  it  is 
named.  A  small  flume  is  placed 
upon  poles  or  high  tressels. 
through  which  the  water  is. con¬ 
veyed  from  the  canal  or  ditch  to  a 
barrel  or  square  wooden  funnel 
at  the  end.  to  which  is  attached 
the  hose.  These  Telegraphs  are 
generally  from  80  to  130  feet 
above  the  pipe  from  which  the 
water  escapes,  thus  creating  the 
required  force  for  washing  down 
banks  of  earth  into  the  sluice. 


Vellejo,  Uey  t,  mo. 


The  Guyaskutus. 

The  above  is  an  illustration 
of  a  gold-saving  machine,  re¬ 
cently  invented  by  Mr.  Jas. 
Patterson  of  Placerville.  by 
whom  a  similar  one  is 
patented,  in  which  the  finest 
particles  of  scale  or  fleur  gold 
are  saved.  The  rocks  are  seen 
rolling  over  the  end.  while  the 
dirt  gold  and  water  pass  thro' 
a  tom  iron  info  the  machine, 
where  the  gold  is  separated  by 
means  of  quicksilver,  and 
being  washed  over  patent  rif¬ 
fles. 


SHORT  B017TE. 


IVaUe.M.I  tattp.M.i 

R-8.  blA'k  » IBOR. 

xm,  Oeoerel  might  ud  I’eMeBgeT 
rtl  M.  IBTO.  aijAlB 


D.  OILLIS  A  OO.. 

LIVBRV.  BOARDIN6  AND 
n  ttAX.B  BTABL.K, 

U  EIOHTB  BTBXZT,  batWMD  I  ud  J. 

Xoreei,  Buiglee  ud  Beddle  Bonee  to  let. 
>  boeidod  by  tbe  du,  «cck  or  Donth,  os 
eble  Irrme.  A  Bse  lot  of  Holee,  Ben«M  ud 
It,  tulleble  for  rtil|bUBB,(ort«le  Teryebtep. 


EVERYTHING  COMES  TO  HIM  WHO  WAITS 


CHINA  CAMP.  INC.  1015  The  Embarcadero,  Old  Sacramento.  Calif.  95814  (916)  441-7966 


CHINESE  OVEN 
DISCOVERIES 


PROSPECTS  FROM 
IRON  WOK 


■A  unique  cooking  method  allowing  the  meats  to  be  indirectly  fired  from  ■ 
hooks  above  to  create  an 'exquisite  taste. 


The  traditional  cooking  utensil  uses  high  heat  and  fast  cooking  to  seal  in 
the  natural  juices  and  flavor  of  these  exquisite  Chinese  dishes. 


RACK  OF  LAMB . 

artfully  seasoned  and  marinated  in  our  own 
sauce  for  24  hours,  then  hung  in 
Chinese  oven.  Please  allow  .15  minutes 


GOLDEN  HILLS  LOBSTER  . . 8.95 

Chunks  of  Australian  lobster  tail,  temptingly 
tossed  in  a  black  bean  meat  sauce  and 
•  delightfully  served  in  a  whole  shell 


OVEN  FIRED  WESTERN 

BACKRIBS  . ..........5.95 

juicy  prime  spareribs,  marinated  in  a  distinctive, 

Chinese  sauce 


PEPPER  STEAK . 5.95 


succulent  pieces  of  the  finest  beef,  with  a  com¬ 
bination  of  fresh  peppers,  onions,  black  bean 
sauce  and  exotic  wine 


CLAIM  JUMPER’S  BEEF . 5.95 

choice  slices  of  tender  beef 

sauteed  with  mushrooms  and 

green  onions  with  side  dish  ot 

China.  Camp  Hot  Sauce  1 


CHICKEN  NUGGETS . 5.95 

tenderfy  seasoned  breasts  of  chicken  served  with 
imported,  plump  black  mushrooms 


green  onions  with  side  dish  of  4^si(Si>se«<®iii®v«<rc)wsve<®w(SV«<r®i'K3JA 

China  Camp  Hot  Sauce  1  _  % 

I  FOR  THE  UHLE  MINER  | 

^  Child’s  Plate  z 

ALL  ENTREES  ABOVE  ARE  SERVED  WiTH  |  3  spareribs  or  chopped  Sirioih  steak  |, 


CHINA  CAMP  RICE  AND  GARNISHED  WITH 
FRESH  FRUITS  IN  SEASON. 


INCLUDES  CHOICE  OF  SOUP  OR 
SALAD  WITH  HOT  SAN  FRAN¬ 
CISCO  SOUR  DOUGH  BREAD. 


ON  THE  SIDE 


FRESH  SEASONAL  VEGETABLES  (plenty  for  two)  . 1.75 

delicately  cooked  in  the  WOK  to  a  tender  crispness 


FRESH  MUSHROOMS  . 1-50 

SAUTEED  IN  A  SPECIAL  WINE  SAUCE 


BIG  BAKED  POTATO  . 60 


butter  or  sour  cream  &  chives 


LO  MEIN  (plenty  for  two) . 2.25 

egg  noodles,  slices  ot  6BQ  pork,  gently  tossed  in  oyster  sauce 


DESSERTS 


BEVERAGES  AND  SELECTIDN  DFTEAS  .30 


Homemade  Banana  Cream  Pie  ,75 
Fruits  Jubilee  Sundae  1.25 


Freshly  Ground  Coffee  Jasnaine  Bouquet  of  Spice 
iced  Tea  Orange  Pekoe  Darjeeling 

Milk  Mint  English  Breakfast 


r=AVAlLABLE  FROM  THE 


HDUSE  WINE 

A  Carafe  of  California's  finest  wines 


Burgundy  Rose  Chablis 


half  2.00  full  3.50 
glass  .85 


please  refer  to  our  wine  list  for  a  complete  selection. 


We  Honor;  American  Express.  Master  Charge  and  Bank  Americard 


X  CHINA  CAMP  PROVISIONS 

choice  of  soup 
or 

crisp  green  salad 
with 

hot  san  francisco  sour  dough  bread 

BUTTERFLY  SHRIMP  6.75 

giant  size,  imported  from  the  Far  East,  poached  with  delicate  spices 

BRANDY  CHICKEN  4.95 

seasoned  with  China  Camp  spices  and  pan  fried  with  a  touch  of  brandy 

TOP  SIRLOIN  6.75 

a  select  cut,  aged  and  broiled  to  your  liking  . 

IMMIGRANT’S  BEEF  5.95 

strips  of  tender  beef  sauteed  in  a  rich,  spiced  sauce  served  on  a  bed  of  fresh 
seasonal  vegetables 

DRUNK  STEAK  7.95 

choice  new  york,  drenched  in  brandy  marinade,  then  broiled  to  perfection 

PACIFIC  SOLE  ^  5.25 

filet  of  petrale  sole,  lightly  battered  and  delicately  browned,  then  topped 
with  a  tantalizing  sweet  and  sour  sauce,  sprinkled  with  almonds 

NEW  YORK  CUT  7.50 

the  best  combination  of  tenderness  and  flavor 

PETITE  FILET  MIGNON  5.95 

"Belle  of  Beef"  the  most  tender  of  them  all 

MINER’S  SIRLOIN  ^  4.75 

chopped  sirloin  steak,  richly  covered  with  mushrooms,  onions 
and  oyster  sauce 

CHINA  CAMP  BROIL  .  ; 

deliciously  seasoned  top  sirloin  steak,  smothered  with  sauteed  onions  and 
savory  oyster  sauce 

THE  CAMP  HOUSE  SPECIAL 

y>s 

BEGGAR’S  HEN  5.95 

I  A  22oz  Cornish  Game  Hen  simmered  in  an  aged  blend  of  twelve 

I  herbs  &  spices,  then  chilled  for  24  hrs.'  before 

i  being  fried  to  a  crackling  golden  brown. 

I  Served  hot  with  orange  sauce. 

ALL  ENTREES  ABOVE  ARE  SERVED  WITH 
CHINA  CAMP  RICE  AND  GARNISHED  WITH 


7.25 


The  cooking 

fhaf  ivo#»  f he  West 

Lunch 


During  th«  Umo  of  CdUfomla's  colorful  Gold  Rush  Ihomoulh-vnilcrlng 
culirtn/y  artistry  of  the  Chinese  immigrants  was  held  In  high  esteem. 
Ociideus  Rsvors  were  developed  by  marinating  meals,  fowl  and  fish  with 
savory  Chinese  sauces  and  htibs.  China  Camp's  red  w  eapture  tho  zesly 
spirit  and  flavor  ol  this  exdting  eral 

China  Camp  OmelcHea 

VEGETARIAN  OMELETTE . 


Luncheon  Specialfios 


OVEN  RRED  PORK  WfTH  VEGETABLES  . 

Own  Snid  B-B-O  pork  okr-lned  wan  vepaladot 

CHICKEN-IN-CLAY-POT . 


Need  lea  From  The  Camp 

LOMEIN . 

Noodaa  wafi  aSeai  of  pork  and  goner  Iccete  in  oy 


THE  BOX  CAR . 

A  araprrwrd  o' loert  ground  boar,  po' 
Pofwoan  aScasol  ogg  broad 


Beverages  And 
Selection  OF  Teas 


Jasmine 
Oarteeling 
Conslant  Comment 


PACIFIC  RED  SNAPPER . 

Terrderty  gnSad  and  sorvod  wan  a  daieaia  ouadi  rr 

THE  GRUB  STEAK . 

Choppod  amen  aleak  arnoihorad  wah  seuteod  oa 


lopt^  wart  Crtintaa  groans 

CALAMARI . 

rrlanneiad  (oud  fUtak  npcwd  in  goidonegg  BrtStf.  ersn  gnsed  lo  pe 

NEW  YORK  STEAK  SANDWICH . 


I  THE  CHINESE  COWBOY  STEAK  SANDWICH 
I  Tondorboormanretedwieirtorteendapaaa 


CAMP  SOUP  AND  SALAD . 

A  now  aabd  are  Crww  Can^  soup 

GOLD  MINER'S  CHICKEN  SALAD . , 


China  Camp  Delicious  Desserts 

Fomouelururucraample  .  Cheesecake 

g  Appto  Pie  .  Chorwlsio  cako 

Deep  Dish  Apple  Pie  Ala  Mode  - .  Var^  Ico  dsam  or  shobel 

Ou'pleta/BmadelnoviownliilcftBt). 


•  RESERVATIONS  ACCEPTED 

•  BEAUTIFUL  COCKTAIL 
LOUNGE  AND  BAR 

•  BANQUET  FACILITIES 


2137  Pacific  Highway 

(corner  of  Hawthorn) 

San  Diego 
(714)  232-1367 

Near  the  Harbor  and  5  minutes  from  the  Airport 


For  late  -  night  suppers,  try 
Fat  City  Bar  and  Cafe  next  door. 


